';gAm

11,300
(3%3/20~4/5 (1324 A ¥ % ) 3 )

(3% We stop this course during March 20" ~ April 51)

'ﬁj § Appetizer
SRS tRIR st L F0F
(2AE 0350KRBY kAR ek
FLmr J 30k A RE

Herring with Japanese Sansho Pepper and Leaf, Wheat Gluten Somen, Shredded Ginger
Yam Jelly, Fried Icefish, Salted Sakura, Vinegar
Firefly Squid and Urui with Sesame Sauce, Roasted Sesame

7& % Clear Soup
KAI9RE L X
Lied RAR A% F4 T

Little Neck Clam and Udo Ball, Shimeji Mushrooms, Daikon Radish, Carrot, Greens, Yuzu

ii ‘) Sashimi
A9 Z4K)
3 Kinds of Sashimi
i % Simmered Dish
FaFNBIRE HUE DTHRAR L£EFTF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% 3 Grilled Dishes
REBAEHE KRiexX> HLIO6W
Grilled Tilefish with Butterbur Miso, Spring Cabbage
#5 % Deep-Fried Dish
PG HERBRE
BHrofdeoREA 272 Kyt
Prawn, Deep-Fried Tofu with Bamboo Shoot and Whitefish, Ostrich Fern, Tempura Dipping Sauce
/& $ Chirashi-Sushi
666 L &% Lk

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A8 0 FHF— b
Dessert of the Day

KEICFILAALEEALTE) £,
We only use rice grown in Japan.
MAAANKNILE VARPE R 2BABTE T+,
Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche
F< 4

5 5\ dk4dd &kA
Shellfish in Broth Jelly
Urui Leaves, Vinegared Miso, Sakura

ié% :‘ﬁ Appetizer
A8 LA
0% & Pii H£HE

Tuna, Wasabi
Halfbeak, Bracken, Chopped Plum, Dried Tuna Flakes

A % Clear Soup
8 & & 4F 23R\
ik 20 %

Steamed Savory Egg Custard with Icefish, Kelp and Bamboo Shoot in Clear Soup
Udo, Japanese Sansho Pepper Leaf

i% % ‘) Sashimi
S5°P & B4-¥
63 CEWRG Adesp |
Spanish Mackerel, Butterbur Miso, Wasabi Pickles with Soy Sauce, Grated Daikon Radish
i #5 Steamed Dish
M F § A
B KF I stE &

Steamed Seabream Roe, Grilled Yam, Snow Peas, Shredded Ginger
& % Deep-Fried Dish
LSBT
R 03 475 ek Xk

Greenling, Japanese Beach Silvertop, Seaweed, Salmon Roe, Egg Vinegar, Vinegar

'& $ Rice
22 b Rk
Hoth ki

Steamed Sticky Rice with Peas, Sakura Shrimp
Japanese Pickles and Miso Soup

'H' % Dessert
REF

Fruits

MKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AEANIUKL (L & VARV E B % 235443 £+, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {‘j' Amuse-Bouche
F< A
J 5\ Bkd% kA

Shellfish in Broth Jelly
Urui Leaves, Vinegared Miso, Sakura

iE % Appetizer
A8 LA
S0 m PRI £HE
RALF4AL HVR
H B Es k&
ITVE &Kl BT
Tuna, Wasabi, Halfbeak, Bracken, Chopped Plum, Dried Tuna Flakes

Herring and Herring Roe, Scallion, Cheese-Rolled Firefly Squid
Green Peas, Sakura Shrimp, Grated Yuzu

A % Clear Soup
8 & £ 45 AR
ik 20 %

Steamed Savory Egg Custard with Icefish, Kelp and Bamboo Shoot in Clear Soup
Udo, Japanese Sansho Pepper Leaf

ﬁ % ‘) Sashimi
5P & B4-¥
62 0 EWRGT  Adesp |
Spanish Mackerel, Butterbur Miso, Wasabi Pickles with Soy Sauce, Grated Daikon Radish
§ #b Steamed Dish
anF 54
B EKF RS R4
Steamed Seabream Roe, Grilled Yam, Snow Peas, Shredded Ginger
3& % Special Dish
E ER AL R AP
H3T BN 2T LI U ekt

Kuroge Wagyu Beef Tatsuta in Broth
Seaweed, Cucumber, Myoga Ginger, Wasabi, Vinegar

'ﬁ $ Sushi
) A3 =4 A k¥
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘H’ '* Dessert
REF

Fruits

MKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
FAEANIUKL (L & VARV E B & % 2354437 £+, Menu items may be subject to change depending on availability.



FTUITPoadediR

Premium Wagyu Kaiseki
37,100
i {‘j' Amuse-Bouche
F4 A

P IRICRI 5 S SN £ 2
Shellfish in Broth Jelly
Urui Leaves, Vinegared Miso, Sakura

iE % Appetizer
A8 LA
fad r Piri LU
RALFdAL HVB
E i Es k&
ITVzE &Kl BT
Tuna, Wasabi, Halfbeak, Bracken, Chopped Plum, Dried Tuna Flakes

Herring and Herring Roe, Scallion, Cheese-Rolled Firefly Squid
Green Peas, Sakura Shrimp, Grated Yuzu

A % Clear Soup
8 8 % (F 23R
ik 20 %

Steamed Savory Egg Custard with Icefish, Kelp and Bamboo Shoot in Clear Soup
Udo, Japanese Sansho Pepper Leaf

%Y sashimi
P s BAE
26 S CEWRG Kigsp
Spanish Mackerel, Butterbur Miso, Wasabi Pickles with Soy Sauce, Grated Daikon Radish
§ #b Steamed Dish
M F 5 A
HE&KF I stE L
Steamed Seabream Roe, Grilled Yam, Snow Peas, Shredded Ginger
3& % Matsusaka Beef
ZBRG 74 LRAL ) &

M E LK FEw EREWM
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,
'ﬁ $ Sushi
) A7z AH kb
3 kinds of Sushi and Rolled Sushi, Miso Soup
‘ﬂ' '& Dessert
REF

Fruits

KELCFNLBAAEX A L TH ) £+, Weonly use rice grown in Japan.
AEANAUKL (L & VARV E B % 235443 £\ 4, Menu items may be subject to change depending on availability.



*x 4

Appetizers

wB H

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

EEHME 5 2 HREG 1,200
Firefly Squid and Urui with Sesame Sauce

PeBE 950
Tofu Skin Sashimi

¥ 20 &\ 900

Boiled Vegetables in Broth
A2E2E 680K KA 1,100

Yam Jelly, Fried Icefish, Salted Sakura

L ¥ <k 950
Seaweed in Vinegar

=7 —F¥%355 2,500
Seafood Salad

289 AP 1,130
Clear Soup of the Day

KL T 500
Miso Soup

PER) b AdE 5,800
5 Kinds of Assorted Sashimi

PR b Lig 7,700
7 Kinds of Assorted Sashimi

P BAR 2,100

Spanish Mackerel with Butterbur Miso

FaF DAL S 1,500
Simmered Eggplant in Broth
Mg 54 HA&KF 1,600

Seabream Roe, Grilled Yam

BHWE 1,800
Steamed Savory Egg Custard with Crab
B | o3 358 3,800

Sea Bream Shabu-Shabu Hot Pot



¥y B HEHEBT 1.800
Deep-fried Dishes Vegetable Tempura
A) b XER 3,800

Assorted Tempura

b5 N LH4edkH—0f25—%

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

2F244 74125 %
Kuroge Wagyu Beef Fillet Steak
100 g 12,500

150 g 18,750

’& ¥ #PER 400

Rice and Sushi Steamed White Rice
A B o #p4R 620
Seasoned Rice of the Day
#Z)EYANFT L b 10,000
8 Pieces of Sushi
wEL 6 |\ 6,500

($#%E | okdy Hfts)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

KAEQOWFNLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
MAEANAKIS & ) ARGSE R 5 2450857850 E T,

Menu items may be subject to change depending on availability



